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NSLP Review Process

• Prior to the Review

• During the Review 

• After the Review



Prior to the Review

• Review scheduled and confirmation letter 
sent to Authorized Rep

• Reviewer will e-mail Off-Site Assessment to 
be completed by Authorized Rep/Office Staff 
Forms at: 

http://www.fns.usda.gov/school-
meals/administrative-review-manual

• Reviewer will call or e-mail LFSW to 
complete Diet Specifications to assess menu

http://www.fns.usda.gov/school-meals/administrative-review-manual




Diet Specifications

• Low-fat, fat-free milk products are used. This 
includes yogurt and cottage cheese

• Grain-based desserts such as doughnuts, 
pastries, cakes, and cookies are limited to 2 
oz. eq. per week or less.  

• Portion sizes for condiments (e.g. ketchup, 
mustard, salad dressing) are controlled by 
placing items in portion cups, portion 
controlled packaging or the use of appropriate 
serving size utensils to limit portion size 
allowed per meal. 



Diet Specifications Results

– Low risk: analysis of minimum quantities 

for breads/grains, meat/meat alternate,  

fruit, vegetable and milk

– High risk: full nutrient analysis for 

calories, fat, saturated fat and sodium.



Prior to Review- Menus

• We need menus from the review month-

based on last claim submitted

• Send production records from one week of 

the review month

• Include breakfast and lunch menus and salad 

bar items- in detail

• Menu and production records need to have 

quantities of food served and each of the five 

vegetable subgroups listed



On Site Review

• Review production records, observe in kitchen

– Any missing components in production 

records is immediate fiscal action

– Veggie subgroup violation can be technical 

assistance, unless repeat or flagrant violation 



On Site Review

• Review free and reduced applications, meal 

counting/claiming system, financial 

paperwork

• Observe both breakfast and lunch meal 

service

• $600 disregard for errors



Breakfast and Lunch Meal Service 

Observations

• Observe meal being served

– All components available? 

– All Vegetable subgroups being offered 

weekly?

– Correct portion sizes?

– OVS: did students select at least 3 items?

– Are students taking a ½ cup of fruit OR 

veggie at breakfast and lunch for the meal 

to be reimbursable?





New This Year: 1 cup fruit at Breakfast

• Schools must offer 1 cup of fruit

• The student must take ½ cup of fruit OR 

juice.

• Up to half of the offerings can be 100% juice

• Sub veggies for fruit: can offer potatoes if  2 

cups legumes/red/orange/dark green are 

offered that week AT BREAKFAST

• Can offer potatoes as an extra if you do not 

count it as a required component. This means 

everyone must take fruit.





Beverage Requirements

• At least 2 types of fluid milk available in 

required varieties? Skim, 1%, and fat-free 

chocolate or other flavor.

• Milk substitutions: 

– Allowable with a parent note

– Are they creditable? 8 grams protein

• Is water readily available at breakfast and 

lunch? 



Breakfast and Lunch Meal Observation

• New this year!  All grains must be whole 

grain rich (WGR) for breakfast and lunch!

– Pasta Waiver exception

• Email Deb Egeland degeland@nd.gov

• State that you have tried the whole grain pasta 

and the reason why you need the waiver such 

as: students do not like wgr pasta or I can’t 

find wgr pasta to purchase.

mailto:degeland@nd.gov


WGR: Whole Grain Rich

• All grains for breakfast and lunch must be 

whole grain rich (WGR) 

• Pasta Waiver Exception

• Extras: breading not counted can be non-wgr

• Ingredient Labels: 

– first ingredient whole grain (exception for 

water)

– Whole grain stamp

– Contains 8 grams whole grain per serving





Creditable VS. Non-creditable Bread

Non-creditable
• Product Description

• Bakery bread. Made with 35% whole grain white.

• Product Ingredients

• Enriched Bleach Flour [Wheat Flour, Malted 
Barley Flour, Niacin, Iron, Thiamin Mononitrate
(Vitamin B1), Riboflavin (Vitamin B2), Folic 
Acid], Water, Whole Grain [Whole Wheat Flour, 
Brown Rice Flour (Rice Flour, Rice Bran Including 
Germ)], Sugar, Wheat Gluten, Yeast, Cellulose, 
Contains 2% or Less of Each of Following: 
Calcium Sulfate, Soybean Oil, Salt, Dough 
Conditioners (May Contain One or More of the 
Following: Mono- and Diglycerides, Ethoxylated
Mono- and Diglycerides, Sodium Stearoyl
Lactylate, Calcium Peroxide, DATEM, Ascorbic 
Acid, Azodicarbonamide, Enzymes), Guar Gum, 
Calcium Propionate (Preservative), Distilled 
Vinegar, Butter (Cream, Salt), Yeast Nutrients 
(Monocalcium Phosphate, Calcium Sulfate, 
Ammonium Sulfate and/or Calcium Carbonate), 
Corn Starch, Natural Flavor, Vitamin D3, Soy 
Lecithin, Soy Flour. 

Creditable
• Product  Description

• Bakery bread Made with 100% whole grain

• Ingredients:

• Whole Wheat Flour, Water, Wheat Gluten, High 

Fructose Corn Syrup, Yeast, Honey, Contains 2% 

or Less of Each of the Following: Calcium 

Sulfate, Sugar, Butter (Cream, Salt), Vegetable 

Oil (Soybean and/or Cottonseed Oils), Salt, 

Dough Conditioners (May Contain One or More 

of the Following: Mono - and Diglycerides, 

Ethoxylated Mono - and Diglycerides, Sodium 

Stearoyl Lactylate, Calcium Peroxide, Datem, 

Ascorbic Acid, Azodicarbonamide, Enzymes), 

Calcium Propionate (Preservative), Distilled 

Vinegar, Guar Gum, Yeast Nutrients 

(Monocalcium Phosphate, Calcium Sulfate, 

Ammonium Sulfate), Corn Starch, Soy Lecithin, 

Soy Flour.



Sodium Restrictions- Breakfast

• Grades K-5 <or = 540 mg

• Grades 6-8 < or =600mg

• Grades 9-12 < or = 640 mg



Sodium Restrictions- Lunch

• Grades K-5 < or = 1,230 mg

• Grades 6-8 < or = 1,360 mg

• Grades 9-12 < or = 1,420mg



Production Records 

• Month of review- determined by last claim 
submitted

– Breakfast, Lunch, Salad  Bar, After School 
Snack and Fresh Fruit and Vegetable Program

• Week of review

– All Components offered

– Vegetable subgroups

– Portion sizes for each grade group

– Whole Grains

– Sodium

– CN labels available



HACCP Binder

• We provided white HACCP binders to every 

school in 2006.

• If it is missing, call DPI Child Nutrition

• Make sure it is filled out-signed and dated 

yearly



Sanitation Training Requirement

• Lead Food Service Worker at each food 
preparation/service site.

• On-line courses are available on NFSMI and 
our child nutrition website

• Sanitation Update follow-up training every 5 
years.

• Initial training within 6 months

• Approved courses

• http://www.nfsmi.org/
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Miscellaneous

• Meal counts must be taken at the 

“Point of Service” 

• Reimbursable Tray Poster posted at the

beginning of meal service line

• “And Justice for All” poster-visible to 

recipients

• Buy American 







DPI Review- Admin



Civil Rights Reminder
Administrative Update Newsletter- November 2013

• Annual civil rights staff training is a 

requirement. Usually the best way to do this 

is to review your district’s civil rights policy 

at an all-staff meeting at the beginning of the 

school. Be sure to document who was in 

attendance and the date of the training.



Application On Behalf of a Child

• May be completed for students known to be 

eligible for meal benefits.

• Determination is made based on household size 

and any income information available.

• Intended for limited use in individual situations 

and must not be used for categories or groups of 

students.
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On-Site Review

• Required for districts with more than one site.

• Authorized rep or agent conducts before 

February 1.

• Validates meal counting process.





Record Retention

• Current fiscal year, plus three previous

• Include all materials that support the food service:

– Claims for reimbursement

– Meal count records/backup

– Applications

– Receipts/Invoices

– Labor Documentation

– Menus and Production Records

– Provision II: Base year information (FOREVER)
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After the Review

• Exit Interview held with Authorized 

Representative and anyone else interested

– Discuss Strengths, Areas to Improve, 

Areas needing Corrective Action

• After letter sent to Authorized Representative 

a few weeks after scheduled review

– Highlighting Strengths, Areas to Improve, 

and Corrective Action plan if necessary



Questions

• 1-888-338-3663 Joe, Kaye, Deb, Shayna

• jjoster@nd.gov

• ksknudson@nd.gov

• degeland@nd.gov

• sgriffiths@nd.gov

• lmurch@nd.gov Eastern ND

• 1-888-788-8901  Lesli

mailto:jjoster@nd.gov
mailto:ksknudson@nd.gov
mailto:degeland@nd.gov
mailto:sgriffiths@nd.gov
mailto:lmurch@nd.gov

